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Menu  Analysis  Ruailable 


. .  on  a  Limited  Basis 


We  are  pleased  to  announce  that  we  have  made  arrange- 
ments with  the  John  Stalker  Institute  to  provide  computer- 
ized nutritional  analysis  of  one  month's  menu  for  up  to  30 
(Massachusetts  school  districts. 

Several  important  factors  led  us  to  offer  this  service. 
Recent  publicity  concerningthe  nutritional  integrity  of  school 
meals  was  followed  by  inquiries  from  several  school  dis- 
tricts about  the  availability  of  menu  analysis  That,  coupled 
with  USDA's  attentionto  the  Dietary  Guidelines  for  Ameri- 
cans led  us  to  negotiate  this  offer  through  the  Stalker 
Institute. 


e  process 
of  preparing 
a  computer- 
bed  nutri- 
tional 
analysis  is 
a  time 
consuming 
task. 


. 


It  is,  therefore,  no! 


ata  entry 
alone,  for 
one  month's 
menus,  is 

estimated  to  take  over  30  hours, 
inexpensive.  We  regret  that  we  will  have  to  charge 
$50.00  for  this  service.  We  intend  to  provide  this  service 
on  a  first  come  -  first  serve  basis,  provided  all  necessary 
information  is  submitted  as  requested. 

If  interested,  please  contact  Lucy  Woelburn  at  the  Stalker 
Institute  for  an  application.  Her  telephone  number  is  (508) 
626-4756.  If  you  have  questions  about  this  offer,  or  the 
process,  please  call  Stephen  Carey,  at  (617)  388-3300 
x498. 

Remember,  no  analysis  will  be  performed  without  the 
completion  of  requested  information. 


©©sJi 


HappyNewYear!  Allofuswishyouandyourfamilies,  anew 
year  with  good  hearth  and  great  opportunities. 

This  has  been  a  challenging  autumn.  Many  of  us  were 
dismayed  with  the  press  release  of  USDA's  School  Nutrition 
Dietary  Assessment  Study,  however,  the  study  revealed 
many  positive  aspects  of  school  meal  programs.  Here  is 
some  of  the  good  news  about  school  meal  programs: 

•  The  lunches  of  NSLP  participants  are  richer  in  most 
vitamins  and  minerals  than  are  those  of  nonparticipants. 

•  NSLP  participants  are  more  than  twice  as  likely  as  nonpar- 
ticipants to  consume  milk  and  milk  products  at  lunch. 

•  Nonparticipants  are  three  times  as  likely  as  NSLP  partici- 
pants to  consume  sugar,  sweets  and  sweetened  bever- 
ages. 

•  School  Breakfast  participants  are  close  to  meeting  dietary 
recommendations  for  breakfast  intake  for  most  dietary 
components 

•  Participation  in  the  School  Breakfast  Program  is  associ- 
ated with  higher  than  average  intakes  of  food  energy, 
protein,  calcium,  magnesium,  thiamin,  riboflavin  and  phos- 
phorous. 

(continued  on  page3) 
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March  is 

National  Nutrition  Month 
"Nutrition  Fuels  Fitness" 

The  UMass  Cooperative  Extension  System  and 
Massachusetts  Dietetic  Association  are  joining 
forces  to  offer  a  toll  free  nutrition  hotline  during 
the  month  of  March. 
From  10:00  a.m.  to 
3:00  p.m.,   Monday 
through  Friday,  call  1- 
800-4FOOD-44  and 
get  your  food  and  nu- 
trition questions  an- 
swered. 


New  Directions 

Editor Stephen  Carey 

Lay  Out  &  Design Lynn  Boston 

Associate  Commissioner Mildred  Allen 

Section  Heads: 

School  Nutrition  Programs Elizabeth  Waldron 

Food  Distribution Joanne  Morrissey 

Special  Nutrition Donna  Hooper 


(From  the  Director's  Desk  -  continued  from  page  1) 


•  School  Breakfast  participants  are  twice  as  likely  asj 
nonparticipants  to  consume  fruit  or  fruit  juices  at  break- 
fast. 

•  More  School  Breakfast  participants  than  nonparticipantj 
consume  grain  products 

I  was  pleased  with  the  response  of  the  Massachusetts] 
press  which  focused  on  program  innovations  and  pub- 
lished feature  stories  on  outstanding  school  meal  pro- 
grams. 

However,  we  must  not  deny  the  reality  that  the  fat  conte 
of  school  meals  reflects  that  of  our  society,  i.e.,  37  to  38%| 
of  calories  are  from  fat.   We  must  do  better.   We  must 
continue  to  work  to  reduce  the  fat  content  of  school  meals 
through  creative  menu  and  meal  design. 

In  the  Spring,  the  Department  of  Education  will  release  the 
five  week  menu  developed  by  the  Stalker  Institute.  This 
menu  will  be  in  keeping  with  the  Dietary  Guidelines.  It  will 
serve  as  a  useful  tool  in  helping  you  assure  that  the 
children  in  your  school  district  receive  nutritious  meals. 

Finally,  a  personal  note,  I  have  enjoyed  the  last  seven 
years  tremendously.  I  have  great  admiration  for  all  of  you, 
for  the  work  you  do  and  the  projects  we  have  done 
together.  I  have  learned  from  you  and  I  hope  you  have 
learned  from  me.  Now  it  is  time  for  me  to  move  on.  I  have 
accepted  a  position  as  Senior  Project  Manager  at  Abt 
Associates,  Inc.  in  Cambridge.  This  position  enables  me 
to  continue  to  work  in  Child  Nutrition  in  a  research  capac- 
ity. Hopefully,  our  paths  will  cross  again  as  we  work  to 
assure  that  our  nation's  children  receive  the  best  nutrition 
possible. 


EDITORS  NOTE: 


This  edition  of  "From  the  Director's  Desk"  represents 
Mary  Jo  Cutler's  final  comments  for  New  Directions,  as 
Administrator  of  Nutrition  Programs  &  Services  at  the 
Department  of  Education. 

We  hope  you  will  all  join  us  in  wishing  her  the  best  and 
continued  success  in  her  endeavors. 


New  Directions  is  funded  under  the  Nutrition  Education  and 
Training  Program,  Section  19,  Public  Law  95-166,  through  a 
grant  from  the  United  States  Department  of  Agriculture. 

The  Massachusetts  Department  of  Education  ensures  equal 
employment/educational  opportunities/affirmative  action,  re- 
gardless of  race,  color,  creed,  age,  national  origin  or  sex  in 
compliance  with  Title  IV  and  Title  IX,  or  handicap  in  compliance 
with  Section  504. 


y 


here's  some 

Good  Netus 


Chicopee  Public  Schools  LUINS 

National   "Best  Practices 

Awards!!" 


...  for  Nutrition  Education/Nutrition  Awareness!!  Chicopee's  nomination  submitted  by  Director  of  Cafeteria  Services, 
Joanne  Lennon,  is  one  of  only  eight  national  award  winners  in  seven  categories  (there  was  one  tie). 

Chicopee's  Best  Practices  Award  was  earned  for  its  unique  after  school  nutrition  education  program  targeting  latch  key 
students.  "Cooking  is  a  Class  Act"  is  designed  as  a  nutrition/cooking  class  for  elementary  school  students.  The  four  week 
course  is  taught  cooperatively  between  Food  Services  staff  and  faculty. 

The  following  objectives  were  established  for  this  class: 

1 .  Each  student  will  have  a  working  knowledge  of  the  Food  Guide  Pyramid  and  how  it  applies  to  his/her  daily  eating  habits. 

2.  Each  student  will  be  able  to  prepare  a  nutritious  snack  or  meal  at  home  with  little  or  no  help. 

3.  Each  student  will  have  to  read  and  follow  recipe  directions  with  accuracy. 

4.  Each  student  will  learn  how  to  properly  use  and  sanitize  certain  kitchen  utensils  and  equipment. 

5.  Each  student  will  design,  prepare  and  serve  a  nutritious  lunch  to  teachers  and  administrators  on  Teacher's  Appreciation 
Day. 

6.  Each  student  will  learn  to  become  a  member  of  the  group  and  work  as  a  team  to  accomplish  their  assigned  tasks. 

Besides  the  obvious  nutrition  education  benefit,  this  program  offers  positive  public  relations  with  school  administrators, 
teachers,  parents,  and,  of  course,  the  students. 

Joanne  and  thirty-plus  members  of  Chicopee's  School  Food  Service  staff  were  formally  presented  the  National  Award  at 
a  ceremony  at  the  State  House  in  early  November. 

THE  NATIONAL  WINNERS  IN  THE  REMAINING  SIX  BEST  PRACTICES  CATEGORIES  ARE  AS  FOLLOWS: 


Marketing  (tie) 

West  Point  School  District  -  West  Point,  MS 

St.  Tammany  Parish  School  Board,  Covington,  LA 

Environmental  Practices 

Fairfax  County  Public  Schools,  Fairfax,  VA 

Innovative  Cafeteria  Practices 

Independent  School  District  #271,  Bloomington,  MN 


Accommodating  Students  with  Special  Needs 

Mohican  Center,  Baton  Rouge,  LA 

Creativity  in  Menu  Planning 

Sedro  Woolley  School  District,  Sedro  Woolley,  WA 

Breakfast  Expansion 

Kansas  City  School  District,  Kansas  City,  KS 


CONGRATULATIONS  TO  ALL  THE  NATIONAL  WINNERS!!! 


"Participation:    The  Key  to 

Healthy  Food  Practices" 

R  National  Satellite  Seminar 

March  9,  1994 

The  sixth  satellite  seminar  in  the  series  "Managing  Child 
Nutrition  Programs  to  Teach  Healthy  Food  Practices"  ad- 
dresses a  key  program  concern  -  participation  in  the  face  of 
menus  that  support  the  Dietary  Guidelines  for  Americans. 
Through  seminar  discussion  and  examples  from  across  the 
nation,  you  will  learn  how  participation  can  be  increased 
while  serving  meals  that  support  the  Dietary  Guidelines  for 
Americans. 

This  seminar  is  again  being  presented  by  The  National 
Food  Service  Management  Institute  (NFSMI)  at  the  Univer- 
sity of  Mississippi.  The  NFSMI  serves  as  a  national 
resource  center  for  Child  Nutrition  Programs. 


The  Institute  is  legislatively 
authorized  by  the  Child  Nutri- 
tion and  WIC  Reauthorization 
Act  of  1989.  The  Institute 
conducts  research,  education 
and  training  activities  to  im- 
prove the  quality  and  opera- 
tions of  Child  Nutrition  Pro- 
grams. 


As  with  the  previous  satellite  seminars  sponsored  by 
NFSMI,  this  program  will  betransmitted  live  from  3:00 
to  4:00  p.m.  and  retransmitted  from  5:00  to  6:00  p.m. 

Most  any  school  district  which  has  satellite  transmission 
receiving  capabilities  may  be  able  to  host  the  seminar.  If 
you  are  interested  in  hosting  the  program  for  your  staff  or 
others,  please  call  Stephen  Carey  @  (617)  388-3300 
x479  or  498  for  more  information. 


USDfi  Announces 

"Best  Practices  Awards    Program  for  1994 


The  United  States  Department  of  Agriculture  (USDA) 
recently  announced  the  third  year  of  the  Best  Prac- 
tices Awards  program  in  the  National  School  Lunch 
Program  (NSLP)  and  School  Breakfast  Program  (SBP). 
In  its  continuing  efforts  to  encourage  and  reward  put- 
standing  practices  in  school  food  service,  USDA  will 
recognize  exemplary  practices  in  seven  categories  in 
schools  and  school  food  authorities  participating  in  the 
NSLP  and  SBP. 

As  in  the  previous  two  years  of  the  Awards,  th^lMassa- 
chusetts  Department  of  Education  Nutrition  Iro^grams 
and  Services  office  plans  to  select  Massachusetts  Best 
Practices  Awards  and  nominate  winners  f  or  jpS§ANorttv 
east  Regional  Awards.  Viable  nominatidnsHrom  schoof 
food  authorities  or  schools  participating  in  the  NSLP  and/ 
or  SBP  are  encouraged. 

I  I    X       . 
R  nomination  should  consist  of: ; 


The  category  of  the  nomination  (see  category  des^r^f 

tions  that  follow) 

A  complete  and  accurate  description  of  the;practj||  (at% 

least  250,  but  not  to  exceed  300  words); 

Pertinent  numbers,  such  as  dollars  savedor  perpertt  of ;: 

increased  participation; 

Time  period  in  which  the  practice  took  p\ax>e:'  y^'^i:^. 

Relevant  history,  impact  and/or  cost  effectiveness;  -V 

Documenting  photographs  or  newspaper  article^;  f 

Single  copies  of  any  deliverable  developed  (such;  as 

poster  videos  or  coloring  books); 

Name,  mailing  address,  and  telephone  number  Of  a 

contact  person  at  the  school  or  school  food  authority,  as 

well  as  the  school  district  superintendent,  and 

Size  or  average  daily  participation  of  the  school  or  j 

school  food  authority. 


All  nominations  must  be  received  by  our  office  no  later 
than  May  2, 1994.  Last  year  (1993)  all  three  Massachu-; 
setts  Best  Practice  Award  winners  won  regional  awards,; 
and  one,  Chicopee,  won  a  national  award.  The  positive 
publicity  surrounding  the  awards  makes  the  effort  to 
submit  nominations  very  worthwhile. 

Some  ideas  are  given  for  each  category,  however,  these 
ideas  are  no!  intended  as  limitations.  Nominations  of 
creative  or  innovative  ideas  in  all  areas  are  encdWa|ed. 

THE  SEVEN  CATEGORIES  ARE: 

;;;;    ip 

7.  accommodating  Students  with  Special 
Needs  -  Nominations  in  this  category  might  flcus  on 
lunchroom  facilities,  accommodations,  and  marketing 
specifically  designed  to  encourage  participation  by  stu- 
dents with  disabilities/special  dietary  needs,  domina- 
tions should  focus  on  feeding  students  with  special  needs 
rather  than  using  them  in  vocational  prdgrarns  such  as 
working  in  the  cafeteria. w 


2.    School  Breakfast  Program  Expansion -This 

nomination  might  highlight  marketing  used  in  the  breakfast 
program  and/or  other  creative  or  innovative  ideas  for  break- 
fast food  service  or  menu  planning.  Include  enrollment  and 
j|articipation  figures  and  percent  increase.  Schools  that 
receive  a  breakfast  grant  are  not  eligible  for  this  award  in  the 
year  they  receive  a  grant. 


3.  Creatiue  Implementation  of  the  Dietary 
6  u  i  d  e  I  i  nes  -  Ideas  for  this  category  might  include  steps 
made  toward  modifying  recipes  and  altering  preparation 
techniques!  expansion  or  introduction  of  new  foods  to  ser- 
vice line,  including  steps  taken  to  inform  students  about  the 
new  foods.  The  practice  affecting  other  departments  in  the 
sehoqL  such  as  vending  or  concession  choices  or  creative 
systems  for  monitoring  student's  choices  to  determine  how 
students  are  incorporating  the  dietary  guidelines.  "Before" 
and  "After"  menus  should  be  included  in  the  nomination. 

4.  Education   in   Nutrition   and   the   Dietary 

Guidelines  -  This  category  focuses  on  activities  with 
sfaderit^ahdTdrfood  service  personnel  that  increase  aware- 
ness :Qf/nutrif  ion  and  choices  people  make  in  following  the 
resources  into  the  nutrition  education  program.  The  nomi- 
nation must  sjtete^  school  received  a  NET  grant  during 
the  ttme  period  the  practice  has  taken  place. 

.;;•;■: 

'^fll^iiie|ialiu«  Cafeteria  Practices  -  This  cat- 
egory might  include  administration,  management  activities, 
tirriejmafiagement,  cafeteria  design  and  decor,  innovative 
WftyS  of  overcoming  space,  equipment,  environmental  or 
management  problems  or  innovative  use  of  themes.  The 
iHndvative  cafeteria  practice  should  create  a  more  positive 
image  of  school  food  service,  thus  increasing  participation. 


6.  Community  Inuoluement  and/or  Seruice 

Tlvis  new  category  highlights  how  community  needs  are  met 
through  the  school  food  service,  through  other  nutritional 
programs,  such  as  the  Summer  Food  Service  Program  for 
;Children,  Head  Start,  Even  Start,  and  senior  programs. 

7.  Increasing  Participation  Through  Market- 

Tn  g  -  This  category  focuses  on  promotions,  special  events, 
themes,  and  contests.  Involvement  and  outreach  to  outside 
community.  Nominations  might  describe  how  the  practice 
highlights  and  promotes  cultural  diversity  in  a  school  or 
school  food  authority  through  the  meal  service.  Include 
beginning  and  ending  participation  figures  and  percent 
increase.:^ 

Nominations  will  be  judged  on  sustained  excellence,  inno- 
vation! impact,  cost  effectiveness  and  efficiency,  transfer- 
ability and  presentation.  Please  submit  your  nominations 
to; 

Best  Practices  fluiards 

The  Massachusetts  Department  of  Education 

Nutrition  Programs  and  Services 

PO  Box  9130,  350  Main  Street 

Maiden,  MA  02148-9130 


Best  Practices 
Awards  '94 


Massachusetts  will  present 
its  own  Best  Practices 
Awards  in  conjunction  with 
USDA's  national  and  re- 
gional program. 

We  would  like  to  invite  and 
strongly  encourage  nomina- 
tions from  every  school  meal 
sponsor  in  Massachusetts. 

If  you  have  any  questions, 
please  contact  Stephen 
Carey  at  (617)  388-3300 
x479  or  498. 


OOPS!!! 

Due  to  an  editing  error,  in  the 
Fall  1993  newsletter,  one  of 
the  Honorable  Mention  nomi- 
nees for  1 993  Best  Practices 
Awards  was  incorrectly  iden- 
tified as  Westfield  Public 
Schools  Patricia  Donahue 
and  Maureen  Peschier  were 
recognized  for  their  distin- 
guished efforts  for  "Market- 
ing and  Increasing  Partici- 
pation" in  Westford  Public 
Schools.  (Our  apologies  to 
Patty,  Maureen  &  West  ford 
Public  Schools). 

"Keep  up  the  good  work!!" 


National  Food  Seruice  Management  Institute  (NFSMI) 

Rnnounces 

NETPRO  II  Workshops  for  March 

The  National  Food  Service  Management  Institute  has  announced  plans  for  a 
workshop  that  will  continue  the  development  of  the  national  Network  for 
Professionals  for  Staff  Development  (NETPRO),  designed  to  provide  training 
for  Child  Nutrition  Program  personnel  at  the  national,  state,  and  local  levels. 

The  second  session  of  NETPRO  II  is  scheduled  for  March  23-25  in  Dallas. 
The  first  NETPRO  II  session  was  held  in  Baltimore  in  March,  1993. 

NETPRO  II,  which  builds  on  four  previously  held  NETPRO  I  workshops, 
prepares  participants  to  continue  development  of  professional  networks 
initiated  with  the  earlier  training  sessions.  NETPRO  II  requires  that  partici- 
pants be  from  states  that  have  participated  in  one  of  the  four  NETPRO  I 
workshops  over  the  past  year.  School  food  service  professionals  from  42 
states  including  Washington  DC,  Samoa  and  Puerto  Rico,  have  participated 
NETPRO  I  workshops. 

The  ongoing  workshop  series  NETPRO  I  through  NETPRO  IV,  was  designed 
to  meet  the  legislative  mandate  to  establish  a  national  network  to  link  local, 
state,  regional  and  national  resources  and  services,  and  could  eventually 
impact  virtually  all  the  300.000  child  nutrition  employees  in  the  United  States. 

"To  develop  and  maintain  quality  child  nutrition  programs,  the  entire  food 
service  management  staff  must  possess  the  knowledge,  skills,  and  attitude 
which  will  enable  them  to  deliver  exceptional  services  to  children  consistent 
with  the  Child  Nutrition  Program  mission,"  said  Dr.  Josephine  Martin,  director 
of  the  Institute  "Through  NETPRO,  Child  Nutrition  professionals  will  learn 
how  to  establish  networks  to  provide  training  for  Child  Nutrition  personnel, 
who  will  be  motivated  to  achieve  and  maintain  high  standards.  The  idea  is  to 
provide  staff  development  opportunities  for  Child  Nutrition  personnel  that  will 
result  in  encouraging  students  to  make  wise  food  choices  and  to  develop 
healthy  food  habits." 

The  National  Food  Service  Management  Institute  was  established  at  the 
University  of  Mississippi  in  late  1990  with  funding  from  the  U.S.  Department 
of  Agriculture's  Food  and  Nutrition  Service  to  conduct  research  and  provide 
training  to  help  develop  cost-effective,  nutritionally  sound  school  food  service 
management  practices  in  every  school. 

The  NETPRO  II  workshop  in  Dallas  will  be  presented  by  co-facilitators  Dr.  Ann 
Robinson  of  Birmingham,  Alabama,  and  Dr.  Brenda  Hankins  of  Jackson, 
Mississippi.  Dr.  Robinson  is  directorof  Lumina  Training  Associates,  a  training 
firm  specializing  in  a  full  range  of  services  for  Child  Nutrition  Program 
personnel.  Dr.  Hankins  is  a  consultant  specializing  in  training  and  develop- 
ment with  an  emphasis  on  leadership  and  motivation. 

NETPRO  II  will  assist  participants  in  continuing  to  develop  their  network 
through  information  and  activities  emphasizing  the  following  topics:  manag- 
ing change,  false  assumptions  about  communication,  leadership,  information 
literacy,  and  the  systems  approach  to  NETPRO.  Participants  will  have  the 
opportunity  to  use  an  instructional  module  on  coaching  skills  for  Child 
Nutrition  personnel. 

For  more  information,  call  Carolyn  Hopkins  at  the  National  Food  Service 
Management  Institute.  1-800-321-3054. 


Providing  good  market  information  to  States; 

Meeting  with  industry  associations  and  recipient 

relationships; 

Exploring  the  feasibility  of  using  Farmer's  Markets. 


The  Food  Distribution  Division  of  the  Food  and  Nutri- 
tion Service  has  developed  a  comprehensive  plan  for 
accomplishing  its  goal  of  increasing  the  consumption 
of  fresh  fruits  and  vegetables  in  the  school  programs. 

The  plan  is  an  attempt  to  identify  all  the  factors  involved  in 
accomplishing  the  goal  and  establish  specific  action  items 
to  address  them. 

The  first  area  is  increasing  the  commodity  offering  of 
.'2ff£v'fresh  products.  Action  items  in  this  area  include: 

Implementing  the  purchase  plan  to  double  the  offering 
over  last  year; 

Exploring  a  fresh  cut  product; 
Obtaining  an  opinion  from  the  USDA  Office  of  General 
Counsel  regarding  the  provision  of  fresh  products  to 
selected  school  systems  within  a  State; 
•    Developing  a  database  for  use  in  measuring  the  suc- 
cess of  the  initiatives. 

The  second  area  is  promoting  the  local  purchase  of 
fresh  products  by  recipient  agencies.  These  action 
items  include: 

agency  groups  to  establish  common  goals  and  cooperative 


i 


The  third  area  is  improving  the  current  purchase  and  distribution  systems.  Actions  in  this  area  include: 

•  Testing  the  use  of  a  week  specific  delivery  period  for  the  pear  buy  and  surveying  States'  reactions; 

•  Analyzing  the  feasibility  of  other  improvements  including  (1)  ongoing  buys/expanded  number  of  buys  per  year;  (2)  I 
shorter  buying  cycles;  and  (3)  more  stop-offs  per  delivery; 

•  Updating  warehouse  and  delivery  information  from  the  States; 

•  Establishing  an  early  survey  system  for  identifying  interest  in  specific  products  prior  to  offers; 

•  Reviewing  Department  of  Defense  operations  to  determine  how  they  handle  fresh  products. 

The  final  area  is  implementing  a  comprehensive  educational  effort.  This  included  the  following  action  items: 

•  Working  with  sister  divisions  to  develop  a  comprehensive  effort; 

•  Incorporating  fresh  fruits  and  vegetables  into  the  Agency  Nutrition  Education  Plan; 

•  Contacting  produce  industry  members  and  associations  to  identify  efforts  already  underway  and  to  solicit  cooperation; 

•  Identifying  existing  training  efforts/activities; 

•  Establishing  a  resource  file  of  materials; 

•  Exploring  training  options; 

•  Developing  a  publicity  plan  to  emphasize  the  Department's  goal. 

As  the  above  listed  action  items  are  implemented,  additional  items  will  be  identified.  The  Agency  wants  to  establish  a 
cooperative  relationship  with  all  entities  involved  in  this  effort. 

Source:  USDA-NERO  Memo  FD  #029-94 


Department  of  Education  po  Bok  #s 


To  facilitate  prompt  mail  delivery  within  the  Department  of  Education,  the  Department  has 
established  post  office  boxes  for  Nutrition  Programs  &  Services  and  Financial  Management. 


Send  Child  Nutrition  Program  correspondence 
(including  commodity  orders,  for  example)  to: 

Nutrition  Programs  and  Services 

350  Main  Street 

PO  Box  9130 

Maiden,  MA  02148-9130 


Send  all  claims 
for  reimbursement  to: 

Financial  Management 

350  Main  Street 

PO  Box  9150 

Maiden  MA  02148-9150 


True 

or 

False? 

The  School  Lunch 
Meal  Pattern  requires 
two  ounces  of  protein 
as  one  of  its  compo- 
nents. 

FALSE  The  school 
lunch  meal  pattern 
requirements  state 
that  2  ounces  of  lean 
cooked  meat,  poul- 
try, or  fish  (edible 
portion  as  served) 
will  fulfill  the  meat/ 
meat  alternate  com- 
ponent of  the  meal 
pattern. 

Meat  and  protein  are 
not  the  same  thing, 
even  though  the 
terms  are  often  used 
interchangeably.  Re- 
member, protein  is 
only  one  component 
of  meat.  Although 
meat  is  a  protein  rich 
source,  protein  still 
only  makes  up  about 
18%  of  the  meat. 

While  the  distinction 
may  seem  insignifi- 
cant to  some,  food 
processors  and  bro- 
kers informed  USDA 
that  their  clients 
(School  Food  Service 
Directors)  often  re- 
quest assurance  that 
food  products  contain 
"two  ounces  of  pro- 
tein". The  meal  pat- 
tern requirements  do 
not  mention  protein. 
The  interchange  of 
the  terms  does  lead 
to  some  confusion,  so 
please  bear  in  mind 
when  addressing 
crediting  issues  with 
vendors. 


RSFSR's  Policy  for 
NUTRITION  INTEGRITY 


To  ensure  the  integrity  of  child  nutrition  programs 
and  maximize  benefits  to  students,  the  American 
School  Food  Service  Association  (ASFSA)  rec- 
ommends that  state  and  local  boards  of  education 
establish  policies  that  encompass  the  following 
core  concepts. 

♦Nutrition  standards,  based  on  scientific  recom- 
mendations, will  be  adopted  to  set  appropriate 
goals.  Emphasis  will  be  placed  on  increasing 
variety  of  foods,  dietary  fiber  and  reducing  fat, 
sodium  and  sugar  in  school  meals 

♦Student  preferences  will  be  considered  in  menu  planning.  Since  foods  must  be 
eaten  to  provide  nutrients,  menu  changes  will  be  gradual  to  ensure  acceptance. 

♦Meals  will  contain  adequate  calories  and  variety  of  foods  to  support  growth,  development 
and  the  maintenance  of  desirable  body  weight. 

♦The  nutritional  value  of  school  meals  will  be  evaluated  over  a  period  of  days,  rather  than 
a  single  meal  or  food  item. 

♦  Purchasing  practices  will  be  developed  to  ensure  the  use  of  high-quality  ingredients  and 
prepared  products  to  maximize  flavor  and  acceptance.  School  food  service  professionals 
will  work  with  industry  to  develop  appetizing  and  affordable  products  which  meet  nutrition 
standards 

♦  Foods  will  be  prepared  in  ways  which  ensure  a  balance  between  optimal  nutrition  and 
student  acceptance. 

♦Foods  sold  in  addition  to  meals  will  be  thoughtfully  selected  to  ensure  optimal  nutrition 
quality  and  foster  healthful  eating  habits.  These  foods  will  be  limited  in  number  to  prevent 
the  separation  of  students  who  can  and  cannot  afford  additional  purchases. 

♦  Pleasant  eating  environments  will  be  provided.  This  includes  adequate  time  and  space 
to  eat  school  meals,  positive  supervision  and  role  modeling  at  meal  times. 

♦  Nutrition  education  will  be  an  integral  part  of  the  curriculum  from  preschool  to  twelfth 
grade.  The  school  cafeteria  will  serve  as  a  laboratory  for  applying  critical  thinking  skills 
taught  in  the  classroom. 

♦Tools  developed  to  train  food  service  personnel,  teachers,  school  administrators  and 
parents  will  be  used  to  build  teams  of  competent,  caring  individuals  with  common  goals. 

♦School  food  service  professionals  and  administrative  personnel  will  work  cooperatively 
with  legislative  and  other  governmental  agencies  to  promote  policies  which  further  the 
achievement  of  nutrition  integrity  in  child  nutrition  programs. 

Call  for  Partnerships 

Organizations  and  agencies  that  share  the  belief  that  current  knowledge  must  be  matched 
with  a  will  to  change  nutrition  and  education  outcomes  for  our  children  are  invited  to 
endorse  these  policy  concepts  and  work  toward  gaining  their  implementation  in  every 
school  in  America.  The  need  is  urgent  and  compelling. 

Developed  by  the  ASFSA  Nutrition  Standards  and  Nutrition  Education  Committee,  TamiCline,  R.D., 
chair.  Adopted  by  the  Executive  Board  of  the  American  School  Food  Service  Association,  Sue  Greig, 
R.D.,  president,  1992. 


"FIUE  R  DftV"  -  For  Better 

Health!! 


Many  students,  especially  elementary  school  age,  are  familiar  with  this  simple 
nutritious/health  message.  Eating  five  servings  of  fruit  and  vegetables  every 
day  is  a  significant  step  on  the  road  to  a  healthier  lifestyle. 

Since  a  significant  percentage  of  all  cancer  deaths  can  be  attributed  to  the 
typical  American  diet  which  is  high  in  fats  and  too  low  in  fiber,  it  could  be  a  very 
important  lifestyle  change  for  you  (and  your  students)  to  make. 

5  Points  to  Remember 

1 .  Eat  five  servings  of  fruits  and  vegetables  a  day. 

2.  Eat  at  least  one  vitamin  A  rich  selection  (such  as  cantaloupe,  carrots, 
spinach,  sweet  potato)  every  day. 

3.  Eat  at  least  one  vitamin  C  rich  selection  (such  as  grapefruit,  oranges,  kiwi, 
cauliflower,  or  green  pepper)  every  day. 

4.  Eat  at  least  one  high  fiber  selection  (such  as  winter  squash,  corn,  figs,  apples  or  beans) 
every  day. 

5.  Eat  cabbage  family  (cruciferous)  vegetables  several  times  a  week. 
Source:  Produce  for  Better  Health  Foundation. 


EXEMPTIONS  UNDER  THE  COMPETITIUE  FOODS  REGULATION 

Recently,  the  United  States  Department  of  Agriculture  (USDA)  issued  a  memorandum  notifying  state  agencies  that  soon 
products  produced  by  two  companies  have  been  exempted  from  the  soda  water  category  of  foods  of  minimal  nutritional 
value.  An  exemption  means  that  such  a  product  can  be  sold  in  a  school  food  service  area.  (In  Massachusetts 
carbonated  beverage  MAY  NOT  be  sold  from  the  beginning  of  the  school  day  to  the  end  of  the  last  lunch  period). 

This  does  not  mean  that  USDA's  Food  and  Nutrition  Service  supports  or  endorses  such  products.  This  is  noj 
an  indication  that  these  products  have  significant  nutritional  value. 

Furthermore,  the  exemption  and  notice  thereof  should  not  be  perceived  as  guidelines  or  encouragement  to  School  Food 
Authorities  concerning  their  possible  purchase. 

The  products  exempted  from  soda  water  category  of  foods  of  minimal  nutritional  values: 


MANUFACTURER 

PRODUCT 

Knudsen  &  Sons,  Inc. 

•Orange  Passionfruit  Spritzer 

•Orange  Spritzer 

•Jamaican  Style  Lemonade  Spritzer 

Canadian  Pure  Beverage 
Distributing,  Inc. 

•Sparkling  Spring  Water  Beverage  with  natural  strawberry  flavour 
•Sparkling  Spring  Water  Beverage  with  natural  black  cherry  flavour 
•Sparkling  Spring  Water  Beverage  with  natural  raspberry  flavour 
•Sparkling  Spring  Water  Beverage  with  natural  peach  and  orange  flavour 

Fu'lhermore,  the  three  Spritzers  produced  by  Knudsen  and  Sons,  Inc.  that  have  been  exempted  indicate  on  the  label 
they  contain  either  1 00  or  75  percent  real  fruit  juice.  These  three  products,  could,  with  proper  documentation,  contribute 
to  meal  pattern  requirements.  This  does  not  mean  that  all  products  that  are  exempted  could  contribute  toward  the  meal 
pattern  requirements. 


ACME    ■**■ 
BOOKBINDING  CO.,  INC. 
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CHARuESTOWN,  MA  0. 


